
Rxishidns In Babyland
TN the new baby's layette coatu for
" different occaxlonji play a very Im-rrra- nt

part-- The dainty rmrhet aCks
that infants for generations have been
wmrlng are no longer thought fcnod
rnouirh or. the infant wonder of 1911.
IU or her royal hJjhccM mut own a
anort jacket of real Irih tare mounteJ
on white silk, and leant one small1
Mk kimono from Japan muat be in-
cluded the outfit

Iibya first outdoor coat this fall
ahould be of flne'faJlle silk or woof
ItopUn, .'Thla coat should be?almpiy
fashioned with a hand scalloped rape
and collar If nor fanciful It should

mm

' - ' ' - '...!''' , , I i

KIMONO.

I mads so with etqulslteiy babyish
;tnd embroidery tnd'5iofvUhlace.vA
.raj to match ths coat Is tha usual

' ";llutrated ara two coats for, general
r Wew.' One, a lonr affalrJwith,hood At- -

i '. iir.u, in oi D&D7 diuo; rrrnin nmncii
- tltlshd with pretty hand worked "seal

i ' pp. The second cut shows a flannel
Vlnscno cut la one .piece." '"the sJesvea
Jrsunt; tied tbg-ethe- r with ribbon,; "V7hIle there la nothlnc ' distlnctlrely

. orw tnoui. mew coau. no laTeiia is
'T tomjpie'te wlthoTitthem'. --The hooded

' capo .usea w nea caoy is xairen rom
, fwctn to room ko that.no .harra may
'ftimi in Vlrr frr.m r . s ti r nf 1 mriir4.
tura, It 1 called a "comfy Ackpa, -

RBGiRLSFOEl

Since the business woman bis come
to guy ana since sne nag no traditions

k; to guide her. and musttabUsla her
own nrecedenta: it is the dutv of the
mother, tos look, the question squarely

; In the face and train the girl who de
cides ro earn ner living: in , me Dust-nes- s

world how to: meet the problems
before herJust'M the father for gen--

aerations has trained the boy with tne
tame object in view. Because of this
training, the hoy has the, advantage
of the knowledge gained by; the men

I . ' Via. .V 4 1.
- . (.m 4 m

toward business has become second
nature. ..while. th .irlrl . has "ronft Into'
the race with only the'preparation of
the' business school,!' which 'has had
absolutely no backing from 'the home.

jlaco a; "practical; r common - achool
education, see that she has a thorough
ly good working knowledge of.the En-
glish language s and that sheV knows
how. to apply it : Next send hereto
business school with the distinct
purpose in-ml- of .preparing herself
for a serious and dignified career, and
not. merely to Critter axray; aear .or.
two in & haphatardr manner befor
marriaxe. ' Girls do not marry as earty

"1n tlf (taV nit' tr rfA iti.mgn
happy, ; useful and. Independent years
are spent by the average girl In a
business offlce, and .the "knowledge
ther gained 'should be bf inestimable

trainlnsr In'sveteraatlc work and the
regularity of .hours' steady her. i and
the opportunities to Observe the tran- -

cultles they oyerpomei and the curbing
of personal littleness, all tend to give

'her an 4 understanding of the other
half of huniman nature, which she
could obtaint' In no other way. t i

' ?
, Help" aer 4o leara "how to read the

The following Klassachusetts otd- -
ti me recipes are .printed in the Del- -

fvintuckrt Shearinc Duns These
Nantucket dainty;

an old family reciiw rrading as fol-

lows: iJoil one pint or milk, take
frm tl? fire and add to it four oun-

ces of butter. --When cooled to "blood
v arm" adu two thirds of a cupful of

i
- st," little, salt and flour to make

k i "kk , batter. Set this to rise over- -

bi

at

In

the morning work in two well- -
- jrirs; a runrui anu u nair or

r a handful of rli-ant- currents.
auti f , r' io make stiif enojigh to
inolj; u t quite .settff as foy biscuit
ti0u rover, and. let rise asain. If
wl rtst ia four or five hcurs. make

P into t .av-e-s with your hands. iet
ihwu. l ff 1ie together In a iQ and
I until uiy light ' Dake to a nice

i

1

NOVELTIES IN
SHELLFISH

Ji'Ort the lover of shelin&'i are the fol-
lowing; recipe from the notebook

of a famous New York'ohef:
Marmara Cting For Oysters.

In a mixing dish ptacr a heaped tea
spoonful or salt, three-quarte- rs of a
tapoonfuI of white pepper and a fair
sized shallot, a ' teaspoonf u) of chives
and a 'little parsley finely chopped.
Upon this mixture pour a teaspoonful
of oiire oil. a 'saltspoonf nl of worces- -

sauce, ' five drops of tabasco(tershire a aiH of vineaar. Mix with
a spoon well tofftheraiuJ place a

oyster --as they
are belncr- - taken to th table. .

t " '.' Oystsr Spies.
Place as many ysfWas are desired

In a crock, together with their own
liquor; strained.' Grate In half .a nut
mesr nd then add elg-htee-n dovea. tour
or ifl ve ; blades of . tnace, a teaspoonful
of allplce,v a little cayenne pepper, a
teaspoonful ofaalt and two tablespoon --

fula 'Ot'strowr'Vlnerar; ;! Stir well to-

gether and place over a alow fire, itlr-rin- a;

We!l:very Uttl while. As soon
fas they come to boll pour into a cool
crock and put them away for twenty-fo- ur

hours. They-r- e thn ready for
the Uble. . - -. :' .

, Sesllops In Shslla
Drain a pint bf f icWibps and brown

thenv lUrhtly , in a aaocepan, with
ul of ' butter, . letting , them

6k .for about wfif teen, minutes. Re-

move from Jibe lire and chop" them very
fine. "Brown" a small minced "onion in
butter, add a teaspoohf ul of Hour and
slowly stir In a cupful of, the llqutilr
drained .from the .scallops. ' Season
with salt, ' cayenne and white pepper.
With' the ' chopped" scallop mix Jour
tablespoonfuls of - bread' , tor tracker
crumbs and theolka if three IrgW and
cool: all together, for fire minute.-Fil- l

the scallop shells : with the mixture,
sprinkle 'fine" bread or cracker crumbs
over thetops, dot Vlth bits of better
and set in a hot oven to brown for ten
minutes. Serve on a platter xarniahed
wfth aprays of crea- - O v;j -- ? CM:''

Oystsr IFrieasaea,; p-- U
Into a tablenpoonful of melted butter

slttHnjf tn. a yrying; Tn put a .pint of
drained oysters. . Cook" until plump and
drain ' ajtaln.' " ' Pour ' the T oyster liquor
into a cup and fill with cream, Cook
aT Ubiespoonful ef Tlour with rone 7 of
butter, pour; In the "cream-an- d 'oyster
liquor," add -- pepper and alt X Beat: an
egg light, pour the oyster sauce 'upon

toibolL Stir rently.all the tlm to In-- g

Ore ;'ern;copklnf. Berye in, pastry
shells- - it, on ioast. .'; rfV i " " '

HUSKS
newspapers In an lntelligentway fand
encourage her to form her own conclu-
sions and to ' cultivate' anv interest in
the events of the. 'day, for" things, are
happening" nowH which ! future ; generat-
ions will be stucying from text-book- s.

Give herv'a chanCelo meet men on
their own ground and she will develop
new powers which, with 'her keenness
world new light and force. : j '

IVIUi thl86ort of training as a foun-
dation, Uhe business school wil be bet-
ter able to;teach ' her the thingsthe
mother does not '; know,' makes clear
what wlll be expected rof ;her In busl.
nessT promptness, thoroughness, the
cheerful acceptance 4f ' duties; f some-
times ,j itksome. and ' the knowledge
that closing " time does not always
mean quitting time" in a busy office.
The girl who thinks only of the end of
the . day and whose' thoughts 'are on
the pleasures Jf ' the evening,- - past or
to come, cannot expect' to be success-
ful interes in Vorbe 'cultlvateed and
must be if It is to be done intelleritly
and If any happeness s to be ex-
perienced In the doing of it ' 1

Another, .very . important matter
which lies almost , i entirely In the
hands Of the' mother, and 'one . which
the business ischool-i- s tmable-t- cor-
rect, is the subject of appropriate
dress--' EYen in this day with all the
variety of styles for women, or per-
haps because of it, women have not.
as a rule, learned to dress for business
The business man. who interviews the
youngwoTnan" applicant for a position
has a right to be skeptical of her
ability yhen she, come to him wearing
a frock suitablefor ah afternoon tea
or 'garden party.l " "

Adapt tne prevailing styles to suit
her Individuality, keeping safely away
from, extremes, and select materials
thaU&re t good quality.

--
OLD-M DI ES OF BAY STATE

area"tlDM4onored

lijlit brown. Take from the oven and
while. still hot . brush the tops over
with a tablcspoonful or two of sugaf
dissolved In milk or tbp white of an
egg beaten up with susar.

Mrs. Starbucks Nantucket I'lain
fruit Cake Beat to n cream one
cupful, of butter and two v of sugar.
Add one 'cupful of molasses, one cup-
ful of sour milk, one teaspoonful of
soda; and Stir until the mixture stops
purring." Add three well-beate- n

eggVa teaspoonful each bt cinnamon,
cloves and nutmeg, a quarter cupful
of shredded citron cr preserved wa
termelon rind, and a c:tif ul each of j

seeded raisins and rut rants well j

dredged lth flour. Add srtted flour
to mase rainrr siui. iuru iaw uai hub
lined with buttered paper, and bake
lu slow oven.

Anna Coffin's Second-Da- y Wedding i

Pudding This delicious pudding is

HONOLULU 'rfeTBCLLET SATDHpAY, JAJIOU

Ultra Long Shoulder Seams
LL the newest blouses have ultra

long-- shoulder scams or no shoulder
seams at all, in kimono style. For
practical wear in the morning the
bishop sleeve Is the favorite, but for
afternoon wear the newest blouses do
not seem to have any sleeves at alL

At the waist they are made so loose
and bag-g-y that thoy fill over-th- e belt
lo folds that have a decidedly untidy

ISN'T IT SMART, THISOBLAR?
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and tbe simple of soft taffeta. The uit of tweed Is also braid
trimmed.: and smart seal hat 1 ornamented with a hug bow of
jtivttrlbbou.-;- . ? "..-

;

RKIPESlRiEpiAND

ISLAND SALAD

WOMEN

Cut ft green tomatoes, 6 green pep-
pers,' 1-- 1 clove 6t garlic, I large ap-
ple, 1 cucumber,-- 1 sprig of parsley.
Set in Mwl on Ice to crisp. Dressing

l-- 4 cup ' vinegar, juice of one large
lemon, ltablespoons catsup,, dash of
tabasco, t' teaspoonful Worcestershire
sauce. Put in bottle and shake
thoroughly. Season with salt Serve
on-cris- p lettuce leaves. -

TARO CAKES
Mash two heads of taro or, better

still, put tltm through the food chop-
per and thn pound thoroughly. Add
salt thd' pipper With Z heaping tea- -
spoonfuls
dent flour

or

and cut Ilk
butter .and

i

EAR RED

yeast and suffi--o

knead. Rol 1 out taro
biscuits and fry in half
alf-drlppi- Delicious.

.; -- '5
ORira-- . SHERBET

Make. a synipof 5 cups sugar, 6
cups Of watei and boil 20 minutes, to
which add a ouart bottle of Welsh's
grape Juice and 1 teaspoonful of!
Knox's gelatinV'and the juice of three
large lemons. ! Serve long-stemm- ed

still a standbylin Nantucket, though
dating back to days.
After the wedding-da- y festivities,
which were conducted with circum-
stance ; accordlr; to the means and
Station of the'lTIde's family, it was
the groom's fatfily's turn to show
what Ihey could do in way of en-

tertaining. Thisferpni feast went by
the name of theWcoud-da- y wedding,
and for this funVtion this pudding
was held in hrh repute. Eleven
ounces of crackert were first pounded j

fine. 3ud over then was poured three j

pints of scalded rlilk. A half-poun- d .

each of butter anl susar were then i

lounded to a ereaa and added to the
cracker-and-mil- k iiste. together with
a little salt and nmeg. When the
mixture was cold, f) well-beat- en cgj;s
were added, with if round of boi!vl
raisins, and wne pourHi into a
well-butter- ed puddir dish. This w;i

then hakrd about qi nmtr ani a i

quarter and servl with a t

sauce, hard or soft.
New England Pamhughdy Fill a

deep earthen or ionelain-!ine- i pud-

ding dish with feelecr and cored tart,
mellow apples. Add Vatsr to make a
little juice, sprinkle frith sugar, sea-

son with nutmeg oi cinnamon and
cover with a bakinsnowder biscuit
crust. Bak" in a midori) oven and
servo with a satire tf thick
well sweetened with brdinarj-- sugar
or maple sugdr.

I quart of rich milk1 2 cups of su
gar, juice of 3 largo I'Uiuouh; freeze.
Good.

appear-anew-. Of rwime ich Momes
are made of exreme?y ofr material?,
and they are almost invariably cut low
in neck.

It become more and mnr the fash-
ion to display the throat freely.' and al-
ready this fahicn shiw cod results.
Women are paying speMa! attention to

throat outllnn. eren more attention
than when they .have' consider it la
connection with. "evening corsages.

!4 FOR L.0 SUITi.
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HONOLULU
Recipes by Jfrs. .W-1V- . Jfortb

glasses with a mound of whipped
cream.

CHOCOLATE PUDDING
3-- 4 cup. cracker crumbs,-rolle- d into

dust 1 pint of milk, 2 eggs beaten
separately, 1 cup sugar, 2 tablespoon-ful-s

chocolate. Moisten crumbs with
milk, add chocolate; let it boil slowly
for three minutes; then beat in the
yolks and boil another minute. Add I
teaspoonful melted .gelatine and last-
ly beat, or .rather fold, in the stiffly-beate-n

whites of eggs. Put in mold
to harden. Serve with thin cream.

, CHOCOLATE LAYfilt CAKE.
One-thir- d cup or butter, 1 cup ot

sugar, 2 eggs, cup of -- milk, 14
cups of jQour, 1 heaping teaspoon
yeast powder, 1 teaspoon vanilla,
cream, batter and sugar. Beat eggs
without separating. Sift, flour before
measure. Add baking powder in last
part of flour. Bake in two layers In
medium oven.

Filling5 cup of butter, 1 cup pul-

verized sugar, Vz cup of chocolate,
teaspoon vanilla, work into sugar
gradually.

Icing 1 cup granulated sugar.'
cup chocolate. 3 tablespoons milk,
stir until melted and when boiling
add 1 whole egg (beaten). Return to
fire for 10 seconds (excellent).

CREAM PUFFS.
- cup butter, I cup boiling water,

U teaspoon salt. When boiling slow-
ly dump in 1 cup of sifted flour, all
at once stir vigorously and cook 1

minute. Cool it a bit and add 4 eggs
one at a time dropped iu whole. Stir
each one in the mixture until per-
fectly smooth. Use a moderately hot
oven. Drop on a pan a tablespoonful'

lcalork iis just now in hich fa-

vor For tin - amat' iir bcaiworkr
th.- - ii:aki!-- small irrss accessor-
ies is rccoinmendfd. Holt slido',
coat buttons and slipper ornaments
aro practical as well as fashionable.

For a belt slide, cut the proper
shape from heavy linen and use pli-

able featlurbone on this foundation
so that t'ie finished slide may curve
slichtly when in place. Cover the
silk or velvet, and brforr lininc do
fh- - Any simple pattern
whicii cr.mcs for cross stitch em-

broidery can he chosen, a bit of can-

vas being basted over the materia
while the beadwork is being done1,

and the threads pulled out after-
wards.

For a square cornered slide choosa

Eight Way tc Clean Windows

TF windows re easlly reached the
la them keeps clean a great

deal longer if It Is dusted regularly In-

side and at. .a folded pad of news-
paper is the ,best thing to use. and if
thia with a rew drops of
ammonia or paraffin It will serve for
window deanlns also.

When Vrindows are to be washed
they --should be dusted arst with the
newspaper pad if very dusty. In this
way the cleaning and poli&hifur will be
more easily done. A teaspoonful -- ef
ammonia or paraffin to each half gal-
lon of warm water makes a good solu-
tion, or cold water and washing; blue
may be tried! Chamois leather is x
cellent for the final polishing. ;

In frosty weatheT'methylated spirit
Is useful, or the newspaper pad maybe
sprinkled with paraffin and no water
at'all used. f : . ' '

Windows must ''rtever be cleaned
when' thef's'an 'is sMning on them.' and
all cloths used must be free from hnt
Experience" seems to prove that differ-
ent kinds of glass respond to different
methods of cleaning' bnt in every case
newspaper or tissue ; pa psr pads 'lure
recommended, for the final polish and
aT sprTnkle 6f paraffln-wil- l make the ef-

fect more satisfactory. ? v X" :yi I
AtrindVwTjroh,!s'Wefulforf1cteani

twg1 tbebtrtsfd or downstairs "mdowa.
Its Idrig; brortrh handle should ' have a

fmetal socket at the: end, "into which an
other simllar; handle; fit, for cleaning;
the upperj panels. WlthrtbU;and a
pail of blued water the Jower. tflndows
are readily' cleaned. tut 'they" must be
well, rinsed. Splashes ;of "paint rwhteh

rbave harrferied on the wlnd6ws may be
removed by ; meana'of hot rinegar. or a
strong-- - solution .bf , washing; soda. SA
paste made with 'whiting' and, powdered
ammonia: mixed with a,4 IJttle .water Is
effective. U mvst. be ' put bin thickly
and left on . the. paint spots' until quits'
dry then washed off rwith 'soap ? and
winer.-- - . ..' --r I

;- -' As a last htrit-it- . may be Vell to say
that lacjq aered Tcu rts In reds'used .'for
windows whichkSfei Kept' open are soon
corroded f if there ' Is 'mucn i dampness
but tills-ca- n be prevented ftbr a '(on
time ' by rubbing the" rods" frequently
with a soft.-'dr- y cloh 'and irith-- f urnlf
ture cream . each ! time the curtains are
chang-ed.'- ?;??JVt':T
- i Sash cords also need attention.' Their
durability. may be -- Increased --and" the
vexation "of -- a 'broken ' cord "postponed
for a long; time by rubbing-- .them every
now and then with a tallow (not wax)
tndT'waTmed allgTitiy id sotien U
the bid r fashioned tallow dip " i not
within "reach a --very little 'lard ;or;ft
may be used, provided' it is absolutely
tree; from: salt 'Which : would .rpt ;tn f

cord. v x:- - , I i ;H

- ; ; "

v r.
for- - each puff, - giving room for expan-
sion. Bake hour. -

"

. Filling 2 'eggs, one-thir- d up of
flour, 2 cups of milk, 44 teaspoon salt
Bateggs, add sugar, then 'flour And
salt 'Scald .'milk and add antogethi
er. Cook over 5 boiling water , and
stir constantly -- or it will surely Jump.
When done add almond or: any other
extract preferred. ' '' '.:

' . FISH AND' .FISH SAUCE. - --

Take a 'medium ; sized pakapaka,
clean" and" ! boll for ; 10 i minutes in
heavily , salted water. . Drain.-- : water
from k fish 'kettle and pnt the follow-
ing rich but 'delicious - sauce hi and
cook for 20 minutes-ver-

y slowly v.'-
Sauce 1 pint of white wine, '1 pint

of olive oil, pint of water, six
minced onions, 1 cup of 'tomato; '3
laurel leaves, 1 teaspoon whole pep-
pers. 5 whole -- cloves (remove the
heads). v Itoll 10 minutes' and strain.
Pour over --fish tn "fish kettle and
gently simmer for 20 minutes. ' Place
diamonds of buttered toast on plat-
ter, lay fish on toast and over alt
pour sauce. Add ; any kind of shell
fish, oysters, shrimps,' lobster and
clams.

OATMEAL COOKIES.
2 tablespoons Califene, 2 eggs, 1

level teaspoon salt 114 cups of flour,
3 teaspoons cinnamon, 1 cup chopped
raisins, 1 teaspoon soda in a table-
spoon of . boiling water, 1 cups of
coarse oatmeal, roll thin and cut
with cookie cutter.

MUFFINS.
1 tablespoon butter, 2 of sugar, 2

eggs, 1 cup water, 2 teaspoons baking
powder, 1H ' cups of. flour. This will
make nine muffins.

GREAT DEAL OF BEADYORK USED

a pattern with an elaborate comer
design and for an oval slide select a
design with a top ornament from
which droops some light, delicate
beadwork on cither side, meeting at
the bottom of the oval in a small mo-

tif or a single cabochon.
If the worker in . beads does not

care to bother with a set pattern.
many plans are available. A good !

example is the easy style, of beading!
done with bugles sewn on at angles,!

i : r ..... L , ; ..K 'so i lia i wit; rtouiL is a itii.ii-- t DLiiv.il

border done in beads. Tly using
bugles for this work and single beads
added at intervals, as the embroid-
erer uses French knots, very effec-
tive borders can be quickly accom-
plished without the necessity of a
pattern. .

! THE NEW TAILORED SKIRTS
Q e OQ . . . . i ... iQ

4 tin W

i': J-'-- : '":s! ?

UP TO DATE APRON M002L

fpiIEItUi has been a. tendency for some
..munius uq uw pn 01 me utiioriis

craft to ' get away from the meanlnr-les- s
draperies, slashes and sashes, and

to' establish5 - feminine 'tailored wear
on 'a safe and 'Sane basis : of effects
nearer those of masculine tailored car- -
inents.
.'The " new suits sent out by the best

tailors" are hot 'mannish.' .They are far,
front It. being both dainty and.race-- f
uV. out they keep 'to ; mannish forms.

Skirts" are ; straight andi narrow.4 and
though' d fapery appears; reasonably It

to its -- propertst'eslnnltur.',now - --.take
plaee in ' gowns, of silken, stuff, While
the1 tailored 'walking .skirt" is Atreated
with titched bands. of braid, buttons
and cleverly Inserted tucks or skillfully
applied plait", suggesting;. more .width
wlthoufactualiy gJYlnf it.; Vi

Mmmmm
; There j is positive exnilaratlou in
viewing beautiful table linenl Its tex-

ture, 'design and ; quality all ; play a
hifge, part inliving 'distinction to the
table. t)ainty appointments are as es
ential tempting thetpalate as the

yiands'themselTesv,;: J--
l

White, v untouched. , by color, - still
holds first place, rand each., year, the
quality of linen and ; damask and its
elaborate decoration gnm more beau-
tiful; vA new note that obtrudes itself
this season is -- the round cloth, which
is not wonly- - cut circular hahape -- but
has the design of .the damask woven
round or oblong .to follow the lines of
the - table. edges,; are scalloped,
preferably by hand, of course; but for
everyday use good effects may be fash-
ioned by "machine. Cloths with: cir-
cular, designs may be bought at many
of; the wShops and the 'clever needle--
Woman can: round the corners' herself
and iScallop, the' edges if She cannot
afford to hare, them done. The nap-
kins are ,woven .to match the cloths
and also , have, scalloped edges. ;

v Plain damask is used but sparingly
and only when it Is effective as a plain
background for very elaborately em-

broidered initials. For more formal
use, combinations of linen and lace
are bewildering In their beauty. For
dinners, cloths which have insets of
cluny, Madeira embroidery and filet,
are In equal favor with the large cen-
terpiece and dollies to. match.

Point de.Venise. the prince of laces,
has fonnd its way with rare decorative
effect in the fashioning of table linens
and is remarkably well adapted to
combination with other laces, or with
Italian cut-wor- k and Madeira. Sepa-
rate doilies uffed on the lay plate are
shown In very fine linen combined
with Duchess insets and 'even rose
point, but they are unpractical, for
the laundering of such delicate frail

straight" row of small beads with
a projecting design of three bugles,
placed at intervals, like a prim row
of little trees, is another practical
border easily adapted to beadwork.
When working on a .transparent fab-
ric care must bo taken that, cross
threads n"o not show through from
the wrong side, marring the beauty
of the design. With a little care,
stitches can be Kept under the line of
beads and never allowed to cross
from one bead to another under an
unbeaded portion of a thin fabric,
like chiffon,- - for example.

Another simpb; beadwork is Uf
emphasize the pattern in a brocaded
fabric by stunning certain portions
with beads of varying sizes and
shades. The skirt of a dancing frock
of pale pink, brocaded in a pattern
of roses, showed the centers of the
flowers beaded closely with small

v

Skirts are still very-narro- w ar.dt'tt
at? the: foot, and since the s!,ish h.if
gone out of date width has to be aJe I
around the-- knees so that one caa wali
without- - mlndnar or staserin,;;.

The skirt seen in the illustration !

of the new tailored typ an & Ij c?;!i
the apron skirt It foIJL over th le.'.
side and closes with thrc9'l?:js t-- .l
tons.';'"-'-- . ; '

IF YOU WANT TO C2 LUCItY

D0NT loolc at tlia rnocn'over yonr
left shoulder - cr fr'-- 'i '.',

I, Don't ei;i t

"Dda't'trcalc-- a lock!.-.-? s!.y.jr.
Don't start newwork cn a n '

i W

Don't turn w !.:v"l o-- j h.ar f?t"f
left a room or: started ca a jourr y. .

Don't put your s'hees ef t--j Ubl

articles must be done by an expert arid
they can not stand hard csi'a.
: For formal luncheons,, the use cf
the polished table, ia. much in vcuo"
and luncheon "sets of centerpieces
the differeni. sized doilJes ar.cl dainty
napkins' are being used more and morn
extensively and are growing more and,
more elaborate la worknar.sMp .

Breakfast-falne-mos- In!rnul meal i

of the. day, and therefore the linens'
may be of a. more intimate and per-- '
sonat nature; The ' Germans lovo ta
lavish their, handiwork cn their small-e- r

cloths and napkins, and" embroider,
mottoes -- and Inscriptions, or' ir.trlcats
motifs upon' them, which catch the eye
at' the' early morning 'meal. - Ameri-
cans 'have; never accepted this idea,
but there are a number f charming
ways of giving an Intimate as 'well as
artistic ' touch - to . the breakfast .table.
Designs copied troxa ? old Lowestoft
and-Wli!o- w are reproduced upon the
breakfast cloth,' and maybe embroid-
ered In white andblaewhfch. tones
in .wen wttn tne, jenma. joiner pau
tcrna ' done In !crt?ss stitcii also look
well and may; be .Worked in any tone,

- - - a. At , i t i 1 m "

UViAlU&U IV VV1V1 BVUlUC JK fa 9
room or the breakfast service. Repro-duction- a?

of . old ehma are particularly
well adapted in --'design for every, day
use and open sets may. be ? procured
which can be replaced from time t.time when necessary:; V;;- - : '

' In the selection of linen. Quality Is
the most Ira portant thing to be con- - j

sidered- - "For ' thin,". loosely woven r--

threads, neither wear nor launder welL
sometimes a fine piece oi unmeacnea
linen is, sold ata low-pri-ce; this can
be bleachedf white -- In a yery short -

time and its cost. is far less .than that
whkh has - already,; kone; through ; the
bleaciijnff process. . This, of course. Is
recommended for economical purpose,
and is only fitted for erery-da- y --use .

when th wparinar nualifv ta-- Arlntia

rose-colore- d beads, the petals, out-
lined in varying shades until white1
erystal beads edged the largest
petals.

Headiug on th lower parts of
skirts is especially recommended, as .

additional weight is given tt- - the -
? narrow skirt, increasing Its, contrast -

with the lace or chiffon, drapery

able silhouette.
fillaborate evening wraps" shew the y

upper portions heavily beaded,giv--in- g

the effect of a short' beaded . coat
wom over a , plain tower ': drapetT.

I Other models have heavily beaded .

revers crosving and fastening low on. .
. rm .;j.a mme siae wun an immense otjauea

v mout wita deep. .mnge. .;
'i . ' - -

The difference ' between - a mas and
a machine Is that one has brains and
the other has not : Which are youT


